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oi SEASONAL MENU
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o g
o
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o
S l Pairing with Wines and Artlsanal
9 Agave Distillate $1450
8 We adapt the menu according to
o allergies and restrictions.
¢ The whole party must get the same
(o) menu.
¢ The tasting menu is served per
o person and can't be divided.
& Monda : Sa(;lcurd?c froqno10304t309 :30
o
) [% pm and Sundays from pm [
o
3 — $1750 ____
o
€
°§ AMOUSE BOUCHE
= “Churro” | Rillete de Truchas
¢ con Limdén Amarillo | Queso
2 Cotija | Caléndula
D)
@* SPRING KANPACHI
A Kanpachi Sashimi | Guanabana
o) & Habanero “Leche de Tigre” |
: Spring Flowers
0 $320 MXN
o
HEIRLOOM EGGPLANT
2 "Hoja Santa” Curry | Pumpkin
0 Puree
S $285 MXN
€
> SWEETBREAD TACO
o Artisanal Flour Tortilla | Beef
i Sweetbreads | “Puerco” Beans |
XO Mexa Sauce | Coriander
o and Serrano Chillis
o $285 MXN
€
7 SEA BASS
0 Fennel Velouté | Wild Mint &
i Cilantro Oil | OME Garden
Veggies
2 $475 MXN
o
S WILD BOAR
Grilled Boar’s Rib | Coffee Bean
o Mole | “Romeritos” Salad |
= Charred Onion
o $485 MXN
o PALATE CLEANSER
3 “Tepache” | Ice Scratchings |
Chiltepin Salt
o
o 308 308 0Os O
0 <% JACARANDA &
0 Chamomile Honey Ice Cream |
g Lemon Zest Meringue |

“Jacaranda” Blossom
$175 MXN




